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ABSTRAK 
Perkembangan teknologi makanan membawa trend makanan tanpa 
memperhatikan kualitas gizi serta menggeser jajanan atau maknan tradisional. 
Salah satunya adalah makanan tradisonal es puter yang kini telah tergeser dengan 
berbagai merek es krim yang ada dipasaran. Inovasi es puter dengan 
memperhatinkan nilai gizi enting untuk dilakukan yaitu dengan penambahan 
bahan pangan kaya gizi seperti labu kuning. Labu kuning mengandung senyawa 
aktif berupa karotenoid yang mengandung antioksidan.  
Penelitian dilakukan menggunakan Rancangan Acak Kelompok yang 
terdiri atas dua faktor dan disusun secara faktorial. Faktor I yaitu, konsentrasi 
puree labu kuning  20%, 30%, 40%. Faktor II yaitu, konsentrasi CMC (Carboxyl 
Methyl Cellulose) 0,2%, 0,4%, dan 0,6%; sehingga terdapat 9 kombinasi 
perlakuan dan diulang 3 kali. Parameter pengamatan yang digunakan meliputi 
analisa kadar lemak, protein, gula total, karotenoid, waktu leleh, total padatan 
terlarut (TPT), viskositas,  organoleptik (rasa, aroma, warna, tekstur). 
Hasil analisa menunjukkan bahwa adanya interaksi antara penambahan 
konsentrasi puree labu kuning dan konsentrasi CMC terhadap waktu leleh, 
viskositas, organoeptik warna, dan organoleptik tekstur. Hasil terbaik pada L3P3 
(puree labu kuning    40% + CMC 0,6% ) dengan kadar karotenoid 0,23%, waktu 
leleh 778 detik, kadar lemak 16,8%, protein 3,6%, viskositas 500 cP, Total 
Padatan terlarut 33 0 brix, gula total 12,1 %, skor rasa 4,1(enak), aroma 1,9 (tidak 
sedap), warna 4,2 (menarik), tekstur 3,4 (cukup lembut). 
 





Adhim Setya Anam. 201310220311122. Study of Pumpkin Puree concentration 
(Cucurbita moschata) and CMC (Carboxyl Methyl Cellulose), against physical 
and chemical properties of ice Puter. Advisor I: Prof. Dr. Ir. Noor Harini, MS. 
And Advisor II : Dr. Ir. Khusnul Khatimah, MP. MM 
 
ABSTRACT 
The development of food technology carries the trend of food without 
regard to nutritional quality and sliding snacks or traditional food. One of them is 
the traditional food of ice puter that has now been shifted with various brands of 
ice cream on the market. The innovation of ice-puter with the nutritional value of 
the nutrients to be done is with the addition of foods rich in nutrition such as 
yellow pumpkin. The Yellow pumpkin contains an active compound of 
carotenoids containing antioxidants.  
The study was conducted using randomized complete block design 
(RCBD) consisting of two factors.The first factor is 20%, 30%, 40% yellow 
pumpkin puree concentration. The second factor is CMC (Carboxyl Methyl 
Cellulose concentration 0.1%, 0.3%, and 0.5%; so there are 9 treatment 
combinations and repeated 3 times. The Observational parameters used were fat 
content, The Observational parameters used were fat content, protein, total sugar, 
carotenoids, melting time, total dissolved solids (TDS), viscosity, organoleptic 
(taste, flavor, colour,  texture). 
The results of the analysis shows that there is interaction between the 
addition of the concentration of yellow pumpkin puree  and CMC concentration to 
melting speed, viscosity, organoleptic of colour, and organoleptic of texture. The 
best value is L3P3 (40% yellow pumpkin puree  + 0,6% CMC) code with  
carotenoids 0,23%, melting time 778 second, fat content value 16,8%, protein 
3,6%, viscosity 500 Cp, total dissolved solids 33 0 brix, total sugar 12,1 %, taste  
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